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- 710 YBATH ITOKYITI{IB!

Jlnsg TmiATBep/UKEHHS TIpaBa Ha TrapaHTiiiHe OOCIyroByBaHHS MPOCHMO Bac
30epiraTu TOBApHUM YEK pa3oM 3 TapaHTIHHUM TaJOHOM, SKWW TOBHHEH OyTu
MOBHICTIO 3aMOBHEHHMI 13 OOOB’A3KOBO BKAa3aHOIO JAaTOI0 NPOAAXY, MIJMUCOM 1
mTamMnoM MarazuHy. HeBHKOHAHHSI 1i€l BMMOrM mM030aBjsi€ Bac NpaBa Ha
rapasHTiiiHe 00CJIyroByBaHHS.

[Tix yac KymiBJi BUMaraiTe MpOBECTH y Ballllid MPUCYTHOCTI OIS TyXOBKH!

B IIIAHOBHUIA MOKYIIO!

Mu BasiuH1 BaM 3a BUO1p npoaykiiii Toprooi mapku ELEYUS. Mu goxnanu ycix
3YCHJIb, 1100 BY OYyJIM 3a70BOJICHI HAIITUM BHPOOOM.

- 1. 3ATAJIBHI BKA3IBKH

1.1. Tlepen BCTaHOBIJIEHHSIM JIyXOBKM Ta ii €KCIUIyaTall€l0 HEOOXITHO YBayKHO
03HAMOMMTHCS 3 HAIIMMH PEKOMEHIAIIsIMU, TOTPUMAHHS SIKUX 3a0€3MeYUTh HAIIMHY
poboty mpuctpor. He BukumaiiTe naHy 1HCTPYKIIIIO, OCKIJIBKH 3T0JIOM BOHAa MOXKE
JIaTy BIAMOBIA1 HA TUTAHHS, 1110 BUHUKHYTb.

MEPEJ IOYATKOM EKCILTYATAIII (BKJIIOUEHHSIM)
YBATA! | TPWJIAJ IMIOBUHEH 3HAXOJIMTUCS ITPU KIMHA THII
TEMIIEPATYPI HE MEHIIE JIBOX I'OJWH.

1.2. JlyxoBka mpu3HadyeHa JijIsl IPUTOTYBaHHS 11, BAKOPUCTOBYETHCSI BUKIIFOUHO B
JIOMAIlIHbOMY TOCIHOJIAPCTBI 1 BIAMOBIJA€ BUMOTaM TEXHIYHOTO pETJIaMEHTY
HU3BKOBOJIBTHOTO enekTpuyHoro obnamaHanHs (IIKMVY Bim 16.12.2015 p. Nel067),
TexHiuHOMY perjlaMeHTy 3 €JIEKTPOMAarHiTHOI cymicHocTi oOnamananns (ITIKMY Bin
16.12.2015 p. Ne1077)

3ACTOCYBAHHSA BUPOBY B LHIJIAX, IO BIIPI3HSA-
IOTHCA BII TIOBYTOBUX, HEITPUITY CTUME!

IPU BUKOPUCTAHHI JIYXOBKH JIJIA IHIIUX HIJIEA
BUHUKAE€ PUSUK OTPUMAHHS TPABM I
MOMKOIXXEHHS MAMHA, A HA BUPIG HE BYJIE
PO3SITOBCIOJ’KEHA 'APAHTIA!

YBAT'A!




1.3. PosmakyiiTe 1 orjsaHbTe BUpIO. Y BUMAAKY BHUSBJICHHS TPAHCIIOPTHUX
MOIIKO/PKEHb HE MIKIII0OYaiTe TyXOBKY 1 3BEPHITHCS B TOPrOBY OpraHizailiio, e BH
pUa0any Npuiia.

1.4. JTitu 10 8 pokiB Ta 0COOM 13 MCUXIYHUMH, CEHCOPHUMHU 200 MEHTAIbHUMHU
BagamMHu, abo 3 OpakoM JOCBily, MOXYTh KOPHCTYBaTHCS MPUJIAJOM JIHIIE i
HarBsIIoM, a00 SKIIO BOHU TPOWIUIM IMATOTOBKY 3 KOPUCTYBaHHS NPHIAIOM Ta
PO3YMIIOTh MOXKIIMBY HEOE3IEKY.

1.5. JlyxoBka Mae OyTH BCTAHOBJICHA TUIbKM KBaJII(PIKOBAHUM CIEIIaJicTOM abo
CIIEILIJIICTOM aBTOPHU30BAHOI'O CEPBICHOTO IIEHTPY BIAMOBIIHO JO PEKOMEHIAIIM
BUPOOHUKA 3 IOTPUMAHHSIM YCIX HOPM 1 3aKOHO/IABCTBA B JlaH1i c(epi, a TaKOK BUMOT
MICLIEBHX €JIEKTPONOCTaYaIbHIUX KOMITaH1H.

1.6. BupoOHuK He Hece BIAMOBIIAIBHOCTI 32 Oy Ab-5K1 MOIIKOKEHHS Ta IMTOJIOMKH,
IO TIOB’SI3aHI 3 HEMPaBUJILHUM BCTAHOBJICHHSIM, EKCIUTyaTalli€l0 Ta PEMOHTOM
BHUpPOOY.

1.7. BupoOHuk 3anuiae 3a cobow mpaBo Moaudikamii BUpoOy 3 METOIO
MOKPAILIEHHS OTO0 SKOCTI Ta TEXHIYHUX MMapaMeTPiB.

1.8. TexHiuHI XapakTEepUCTUKH TyXOBKM BKa3aHI B JaHId IHCTPyKUii Ta Ha
€TUKETII, 3aKPIIUICHI Ha KOPITyCl.

- 2. MPABWJIA TEXHIKU BE3NEKHU

3ABOPOHAECTHCA BMUKATHU JYXOBKY 10
EJEKTPOMEPEKI IIOBEPXHI, A TAKOX
BUKOPUCTOBYBATHU JJIsA HII’EAHAHHA 1YXOBKHA
PO3ETKMU BE3 3AZEMJUIIOIOY0I'O KOHTAKTY.
OBEPITAWUTE EJIEKTPOIIHYP BIJIl MEXAHIYHUX I
TEPMIYHHUX YIHKO/A’KEHb.

YBAT'A!

2.1. Tlpumam MoOX€ BHUKOPHUCTOBYBATHUCA TUTBKM B J00pe BEHTUIHOBAHHUX
OPUMIIICHHSIX.

2.2. EnextpuyHa Oe3mneka rapaHTOBaHa TIIbKU IPU HASBHOCTI €(EKTHUBHOIO
3a3eMJICHHS, BUKOHAHOTO BIJIMOBIIHO JI0 MPaBWI €IeKTpUYHOI Oe3mneku. s BumMora
00OB’SI3KOBO MOBUHHA JOTPUMYBATUCS. SIKIIO BUHUKIA CYMHIBH, 3B’SDKITBCA 3
(axiBIieM 3 YCTaHOBKH, SIKMI MEPEBIPUTH Bally CUCTEMY 3a3eMiieHHS. BupoOHUK He
Hece BIAMOBIJAIBHICTh 32 30UTOK, BUKJIMKAHUHN BIJICYTHICTIO 3a3eMJICHHS ab0 HOro
HECITPaBHICTIO.

2.3. BcraHoBieHHa mpuiagy Ta WOro TexoOCIyroBYBaHHS Ma€ BHKOHYBATHUCS
KBaTi(hiIKOBAaHUM CTIEI[IaTICTOM 3 MOHTaXYy, IEPCOHAIIOM TEXHIYHOI CITY>KOH.

2.4. He 3ayuiiaere npairoouuil mpuiia 6e3 Harjsny.

2.5. He n03BoJIsIiATE ITSIM TPATUCS 3 TIPUIIATOM.

2.6. He po3Bomsiite oco0aMm, HE O3HAHOMJIEHUM 3 I€I0 1HCTPYKIIIELO,
KOPUCTYBATHUCS TyXOBKOIO 0€3 Ballloro Harjsiy.



2.7. 3a00poHSETHCS 3MIHA KOHCTPYKIi BHUpOOy 1 pEMOHT ocobamu, He
YIOBHOBRKCHUMHU BUPOOHUKOM Ha 0OCITyTOBYBaHHS.

2.8. Sdxmo ogHa i3 pydyoK HE OOEpPTAETHhCS, HE HaMarahTecs MPHUKIACTH J0 Hel
3yCWJIb, HETAWHO 3BEPHITHCS 10 HAIIOTO CEPBICHOTO MEHTPY IS IPOBEICHHS
PEMOHTY.

2.9. He BUKOpPHUCTOBYWTE IS OUMIIEHHS IyXOBKM MapOOYMINyBadi. IcHye
HeOe3MmeKa ypaXeHHs eIICKTPUIHIM CTPYMOM.

2.10. IIpu BUKOpPUCTAHHI 1HIIUX KYXOHHUX €JIEKTPOIPHUIIAIIB MOPSII 13 JyXOBKOIO
CTEXKTe, 00 iX Kabei )KUBJICHHS HE TOPKAIHCS TapsIuX YaCTHH MPUIIALIY.

2.11. TIlpum nmoBroTpuBajiii BIACYTHOCTI (BIAPS/KEHI, BIAMYCTII  TOIIO)
BIJIKJTIOUANTE TyXOBY ady Bij €ICKTPUIHOT MEPEXKI.

2.12. 3a00pOHEHO PO3MINIYBATH JIETKO3aMUCTI PEYOBHHM (AJIKOTOJIb, OCH3UH
TOIL0) MOPSJ 3 IPALIOIOYOI0 TYXOBKOIO.

OKPEMI YACTHHU NPMJIAZLY CUJIBHO HATPIBAIOTHCS
I YAC POBOTH I 3AJIMIITAIOTHCS TAPSTYNMM 1 E
VBAT'A! | TPUBAJINU YAC. HE 3ABYBAWTE ITPO IIE I CJIIIKYHUTE,
OB AITA HE I'PAJIUCH BLJISI TYXOBOI IIIA®HU HABITH
MICJISI BAKIHUEHHS IPUTOTYBAHHSI 1KLL

2.13. Ilpn BUHMKHEHHI TOKEXi HE 3aJMBaiiTe BOTOHb BOAOIK. IcHye Hebe3meka
oTpuManHs omikiB! Hakpuiite ocepenok moaym’si IlyKOK0 TKAaHUHOIO, 100 EPEKPUTH
JOCTYI KHCHIO 10 BOTHIO, Ta BAMKHITH MpUiaj (Bl €JIEKTPUYHOI MEPEKI).

2.14. PosramoByiiTe mocya Tak, mo0 OyJio HEMOXKIHWBO TEPEBEPHYTH TOCYI,
BUIIaJIKOBO 3a4Y€IUBILU PYKOIO.

2.15. He po3mintyiiTe Ha OHIN PEIIiTIII TOCY Baroro O1bIIe 5 KT,

2.16. YTpumyiite nyxoBy mady B YHCTOTI, 3aJUIIKUA 1’KI MOXYTb 3alHSITHCH 1
CTaTH MPUYUHOIO TTOKEXKI.

2.17. Ilpn BUHMKHEHHI HECTAaHJAPTHOI CUTyaIlli BIAKIIOYITH AYXOBY mady Bin
Mepexi, 3areneQoHyiTe N0 CEpBICHOTO MEHemKepa, TeIepOoH SKOro BKa3aHUU B
rapaHTiiHOMY JIOKYMEHTI.

2.18. Perynaropu Hempaiow4oi 1yxoBoi Imadu TOBUHHI 3HAXOAUTHCH Y
BUMKHEHOMY TOJI0KEHHI.

2.19. Ilpu nepiioMy BHUKOPUCTaHHI AyXOBOi Imadu 130JIALIMHI MaTepiaau Ta
HarpiBaJibHi €JI€EMEHTH BUAUIAIOTH 3anax. ToMy Mpu nepiiomMy BKIIOUEHH] TyXOBKH HE
KIaJiTh Ky. CrioyaTKy BBIMKHITB 14e€KaiTe A0 THX Mip, HOKU HE 3HUKHE 3amax, MoTiM
NPUCTYTATE A0 IPUTOTYBAHHSI.

2.20. 3aBXIM KOPHUCTYWTECS TEIUIO3aXUCHUMM pPYKaBUYKaMH, KOJHM KIIaJeTe
CTpaBU B JyXOBY Hady abo BUWMaeTe iX 3B1ITH.

2.21. Y xxogHoMy pasi He roTyiite abo He cMa)x<Te Ha OCHOBI qyxoBoi madu. He
KJIQJITh KO MPSIMO Ha JTHO TyXOBOi Iadu.



3. OCHOBHI TEXHIYHI XAPAKTEPUCTUKHA

3.1. JlyxoBka npu3HavYeHa AJisl IPUTOTYBaHHS %1, BAKOPUCTOBYETHCSI BUKIIIOUHO B
JOMalTHROMY TOCTIOAAPCTBI 1 BIANOBIJA€E BHUMOTaM TEXHIYHOTO PETJIAMEHTY
HU3BKOBOJIBTHOTO enekTpuyHoro oOnaaHanus (IIKMYVY Bin 16.12.2015 p. Nel067),
TexHiuHOMY perjlaMeHTy 3 €JIeKTPOMAarHiTHOi cyMicHocTi oOnaananus (ITKMY Bin
16.12.2015 p. Ne1077)

3.2. BynoBa npunany

1 2 JlyxoBa mada 3 CeHCOpHUM
KepyBaHHSIM
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KOHBEKIIi1

6. BeHTHIIATOp KOHBEKTOPA

7. BHYTpIIIHE CKJIO IBEPIIAT
o1\ ( / H'l' 9 JTIYXOBKH

- ) \ 8. JIsepiaTa AyX0BOi madu

g A 9. ETukeTrka npunamgy

Cucrema Soft Close 3amoGirae
3aXJIOMYBAHHIO 1 CIIPUSIE M’ SIKOMY
3aKpUBAHHIO JIBEPIIAT.

JIBepusiTa CaMOTYKKHU TOBUIBHO
3aKpUBAOTHCS, SKIIO 1X
BIJIIYCTUTH Y TIOJIOKEHHI NIEpe]
3aKpUBAHHSIM.




3.4. XpomoBaHi HanpaBJisilo4i

7 1 " BuiiMatouu rapsi cTpaBu 3
6 TyXOBKH, OybTe 00€pexkHi, apKe
A - i 5 BOHHU MOXXYTh CIPUYUHUTH OITIKH.
[Tix niero BUCOKOI TemMmepaTypu
3 0 - T2 aKcecyapu MOXKyTh
9 ——— nedopmysarucs. [lics
' i m™ OXOJIOJIKEHHS 1X 30BHIIIHII
— —— . :
L1 5 ; ) BUIJISL 1 Ipale3aTHICTh
BITHOBUTHCH.

CraBTe J1eKO Ta PelliTKy MPaBUIbHUM YUHOM Ha XPOMOBAHI HAMPABIISAIOYL:
— 3anumite mpuHaEMHI 1 CM TPOCTOPY MiXK KPHUIIKOK BEHTWIATOpA Ta JEKO/

PENIITKOIO.

— Jleko 1 pemniTky MO)KHa CTaBUTH Ha Oy/b-sKUil piBeHb Bl 1 10 7.

— TeneckomniyHi HapaBIsIFOYi MOKHA CTaBUTH Ha piBHAIX 11, T2, 3,4, 5,6, 7.

— JIns roTyBaHHS iK1 HA OTHOMY P1BHI PEKOMEHAY€ThCS KOPUCTYBATHCH PIBHEM 3.

— Jlns rotyBaHHS 1KI Ha OJHOMY PpIBHI 3a JOINOMOTOI TEJIECKOMIYHHUX
HaMpaBIIIOUYUX PEKOMEHIYEThCS KOPUCTYBATUCH piBHEM T2.

— JIns roTyBaHHS 1K1 Ha IBOX PIBHIX PEKOMEHIY€EThCSI KOPUCTYBAaTUCH PIBHEM 2 1

piBHEM 4.

YBAT'A!

4. BAKOPUCTAHHS IYXOBOI IIA®H

MOPSIIOK 3A3HAYEHMX B TABJIUL ®YHKINA

MMPUT'OTYBAHHSA MOXE BIAPI3HATUCA BIJ TOPAIAKY

IX PO3TALIYBAHHSA Y BAIIOMY MPUJIAL

4.1. Tabauusa pyHkuii

Pexxum

Ha3ga i onnc pe:xxumin

i
0

Po3mopoxxyBaHHS:

BmukaeTbes TUTBKM BEHTUIISATOP. 3a JIOMOMOTOIO i€l PyHKINT He
MOXHA TIPUTOTYBATH YW 3alE€KTH TPaBH, BOHA JI03BOJISIE JIHIIIC
PO3MOPO3UTH TPOAYKTH. PeKOMEHJ0BaHO PO3MIIIYBaTH JEKO Tif
3aMOPOXKEHOI0 DKElo, 11100 B HhOMY 30upasiacsi po3raja Boja.

®

TypOonarpisau + Bentuiasirop:

Bmukaerbes TypOOBEHTHIIATOP 1 PO3TAIIOBAaHUIT HABKOJIO HBOTO
TypOoHarpiBau. I'apssue TOBITps, Harpite TypOOHarpiBauem,
PIBHOMIPHO 1 MIBUAKO PO3MOAUISETHCS B yXOBII 3a JOMOMOTOIO
BEHTHJIATODA.




Le#t pexxum Haiikpaiie MIAXOAUTh Ui HPUTOTYBAaHHS CTpaB,
PO3MIIICHUX Ha PI3HUX PIBHIX B JYXOBIl, a TAKOX OJHOYACHOTO
MPUTOTYBaHHS JACKIJIBKOX CTPaB.

PexoMeH0BaHO TOTIEPEIHBO PO3ITPITH AYXOBY IIady IPOTATOM
10 xBHJIHH.

HwuoxHiil HarpiB:

BwmukaeTscs HIDKHIN HarpiBajabHUM efeMeHT. Llei pexxum
HaWKpalie NiAX0AUTh He JIJIsl IPUTOTYBaHHS, a JIJIsl pO3irpiBaHHs
K1 (Hampukiam, I po3irpiBaHHs IilH, aJpKe TEII0 HAJAXOIUTh
13 HIDKHBOT YaCTHHHM TyXOBKH 1 IPOTPIBAE CTPABY 3HHU3Y BIOPY.

BepxHniii i HH2KHIW HAarpiBauyi:

OnHouacHO BMHUKAIOTHCA BEPXHIM Ta HIKHIA HarpiBajbHI
enemeHTH. el pexum Hailikpaiile MiAXOAUTh JJIS TPUTOTYBaHHS
3aMiKaHOK, Jia3aHbi, KEKCiB. PeKOMEHIOBaHO TMOMEpPEeaHbO
po3irpitu 1yXoBy 1mady mnpotsrom 10 XBUIHH.

BepxHiii i HuKHIN HarpiBaui + Benruasitop:

OnHouacHO BMHKAIOTBCS ~ BEpPXHIM Ta HWXKHIA HarpiBajibHI
€JIeMEHTH 1 BEeHTWIATOp. ['apsiue moBiTpsA, HArpiTe BEPXHIM 1
HUKHIM HarpiBadyaMy, piBHOMIPHO 1 IIBUJIKO PO3MOJIISETHCS B
JYXOBIIi 32 IOTIOMOTOI0 BEHTHJISITOPA.

Le#i pexum HaWKpalle MiIXOAUTh JJIs TPUTOTYBaHHS 3alliKaHOK,
IAPOTIB 1 TOPTIB. PEKOMEHI0BaHO TMOIEPEIHBO PO3ITPITH AYXOBY
mady npotsroM 10 XBUIUH.

Hina:

OnHoyacHO BMMKAIOTBCS HIDKHIM HarpiBajlbHUM €JIEMEHT Ta
TypOOHarpiBadu.

Lleli pexum HaWkpame NIAXOAUTh JJIS MPUTOTYBaHHSA MU
IUISIXOM PIBHOMIPHOTO PO3MOJAUTY HarpiBaHHsA 3a KOPOTKUU
MIPOMIXKOK 4acy.

BeHTunarop piBHOMIpHO pO3NOAUISE HATPIBAHHS, & HUKHIN
HarpiBaJIbHUI €JIEMEHT CIIPUSIE 3aMliKaHHIO CTPABHU.

IMoaBiiinuii rpuJIb:

BwmukaroTecsi oOuaBa HarpiBaibHi eneMeHTu rpuis. el pexxum
HaWKpale MiAXOAUTh JJIS IIBUJIKOTO OOCMa)XyBaHHS BEIHUKHUX
MOPII M’sica 1 CTBOPEHHS CKOPUHKH, siKa 30epira€ COKOBUTICTH
POIYKTY.

PekoMeH/10BaHO PO3MICTUTH CTpaBy Ha BEPXHIM pIBEHb, PELIITKY
3MaCTUTH OJI€I0 I YHUKHCHHS MPUCTABaHHS MPOIYKTY, 3HU3Y
PO3MICTUTHU JIEKO, 11100 B HhOMY 30MpaBcs XUp. PekoMeHI0BaHO
NomnepeHb0 po3irpitTd ayxoBy mady nporsrom 10 XBuiuH,
BHCTaBUTHU Temneparypy Ha 190 °C.




IMoaBiiinuii rpusb +BenTnasrop:

OnHoyacHO BMHUKAIOTHCS OOMIBA HArpiBajbHI €JIEMEHTH TPUIIA 1
BEHTWIATOp. ['apsiue mOBITps, HarpiTe TpuiieM, PIBHOMIPHO 1
IIBUJIKO PO3MOAUISETHCS B IYXOBIIi 32 JOTIOMOTOI0 BEHTHIIATOPA.

NAAS Lleit pexum HalKpalie MiIXOAUTh IS MIBUIKOTO MPUTOTYBAaHHS
BEJIMKUX CTPaB Ha TPUJIL.
PekoMeH0BaHO PO3MICTUTH CTPaBYy Ha BEPXHIN PiBEHb, PEIIITKY

3MAaCTUTHU OJI€I0 NIl YHUKHEHHS MPUCTAaBaHHS MPOAYKTY, 3HHU3Y
PO3MICTUTH J€KO, 100 B HhOMY 30HpaBcs >kup. PekoMeHg0BaHO
MOTEPEHbO PO3IrPITH AyXoBy Imady mporsarom 10 XBuiHH,
BHUCTaBUTH TemnepaTypy Ha 190 °C.

3D narpis:

OngHouacHO BMHUKAIOTBCA BEPXHIA Ta HWKHIA HarpiBajbHI
€JIEMEHTH, TYpOOBEHTHJIATOP 1 PO3TAIIOBAaHUN HABKOJIO HBHOTO
TypOOHarpiBadu.

—_— @yHKLI 00’€MHOr0 HarpiBy 3a0e3nevye MBUAKUHN 1 pIBHOMIPHUN
PO3MOJLI TeMJIa y KaMepl TyX0Boi Iadu, 3aBJSKU IKOMY POTYKTH
Ha BCIX PIBHSIX TOTYBAaTHUMYThCS IIBUAKO Ta piBHOMIpHO. [ls
— (YHKIIS 103BOJISIE 3MEHIIUTH 4Yac NPUTOTYyBaHHS, MOPIBHSIHO 3
iHmmMMu - QyHKisMA. KpiM Toro, BuMiYKa y IOMY PpPEKUMI
BUXOJIUTh M SKIIIA Ta MyXKIIIIa.

PexomeH10BaHO TOTMEPEHBO PO3ITPITH AYXOBY IMady MNPOTITOM
10 XxBUIMH.

OunieHHs Mapoo:
¢ Hanwmiire 200-250 M1 Boau B J€KO 1 pPO3MICTITH HOTO BHHU3Y
¢ TyXOBKH. BBIMKHITE pexxum «OuuileHHs1 napowy, adbo «BepxHii

Ta HWKHIA HarpiB» (3aJeXHUTh BIJ MOJENI JyXOBOi madwu),
BCcTaHOBITH Temrepatypy Ha 90 °C. Ouumenns naporo 3aiime 30-
60 xBwiMH, 1100 MIATOTYBaTH AYXOBY mady J0 JETKOi OUHCTKH.

4.2. CeHCOpHA NaHeJb YIIPABJIiHHSA

4.2.1. KepyBatu yxoBoto mador noTpiOHO JOTOPKAHHSM JI0 TOJIIB CEHCOPHUX
KHOTIOK.

4.2.2. Slxmo miomia JOTUKY Oyne HaJITO BeIWKa YM HAJATO Majia, KHOMKHU HE
MPALOBATUMYTh HAJICKHIUM YHHOM.

4.2.3. [laHenb kepyBaHHS BAMKHETBCSI Yepe3 5 XBUJIMH. SIKIIO0 HE BUOPATHU UM HE
3MIHUTH KOJIHY (PYHKIIIIO.

4.2.4. BEHTWIATOP OXOJIOJUKCHHS BMHUKAETHCA aBTOMATHUYHO, MO0 TOBEPXHI
MpWIAy 3aHINATUCA TPOXOJOAHUMH. BenTtunstop Oyae mparfoBaTH HaBITh MICHA
BUMKHEHHS TyXOBOi I1a(u, JOKW MOBEPXHI HE OXOJIOHYTh JI0 MOTPiOHOT TEMIIEpaTypH.



4.2.5. ByioBa naHeJii KepyBaHHS
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4.2.6. OyHKIIT CCHCOPHUX KHOTIOK:
@ YBimxiyTa / @ Pexnm Tepmocrar
BuMkHyTH
=i . s LL) Tpusasicts BxasiBHuK
- Jlucnuieit uacy - IPUTOTYBaHHS TeMIepaTypu

3ynuHKa AJis

o | Jucmeit CE: Kinnesuii yac P\' BUMIPIOBaHHS
L TEMIEPATypU ! IPUTrOTYBaHHS SfOP TeMIEepaTypu
IIyTIOM
Taiimep Tepmouryn
— Menmie D 3BOPOTHOTO }j\' P ’HI Y
. IS Msica
BIITIKY
Auto Cooking Boost
—|— binpme A (ABTOMaTHYHE @ (ITocunenwit
PUTOTYBAHHS) Harpis)
N BrokyBanus o0 Menro
Pl Crapt/Cron (o] KJIaBiI o0 PEKUMIB

4.2.7. Bubip ¢yHkuiii nyxosoi madmu

- [lo6 yBIMKHYTHM TaHeIb KEpyBaHHS, JOTOPKHITHCA JO CEHCOPHOI KHOIIKHU
«BBiMKHEHHsI/BUMKHEHHs» Ha 2 cekyHad. JlyxoBa miada mepeiiie B pexuM
O4iKyBaHHs. 32 3aMOBYYBaHHSAM BCTAHOBIIIOETHCA PEKUM PO3MOPOKYyBaHHS. OJIHAK,
SKIIO HE HATUCHYTH CEHCOPHY KHOMKY «CTapT/CTOm, PEXKUM HE 3aITyCTUTHCS.

- B pexxkumi ouikyBaHHI MOXXHA BUOpaTH TMOTPIOHI PEKUMHU MPUTOTYBAHHSA,
HaJAIITyBaTH TEMIIEpaTypy, akKTUBYBaTH (PpyHKIlit0 «Boosty, a Takok HajalTyBaTH

Yyac NpUroTyBaHHS, BIAKIIAJEHE MPUTOTYBAHHS, TAUMEp 1 TOJUHHUK.

- IIlo0 BuOpaTu NOTPIOHMN pPEXKUM NPUTOTYBAaHHS B PeKHUMI OUYIKyBaHHS,
NOTPIOHO HATUCHYTH CEHCOpPHY KHOMKY «MeHio pexumiB». KoxxkeH TOTHK 10
CEHCOPHOI KHOTIKHU 3MIHIOE PEXKUM JYyXOBKH, SIK TOKa3aHO HUKYE (JIESK1 3 [INX PEKUMIB
MOXYTbh OYTH BiJICYTH1 y Ballliii MOJENI):

PosmopoxyBanuss — TypOokonBekiiist — HwkHilt HarpiB — BepxHiil 1 HIDKHIM
HarpiB — BepxHili 1 HIKHIN HarpiB Ta koHBekuiss — Ilina — [loaiitHuii rpuns —

[TonBiitHuii rpusk Ta KoHBEKIIsT — 3D HarpiB — OuuileHHs naporo.



- Ha nucmuiei BimoOpakatroThCsl BBIMKHEHI HArpiBHI €JI€MEHTH, IO CTOCYIOThCS
BUOPAHOTO PEXKUMY.

- Ilicns BuOOpy pexumy, Ha JAUCIUIE] TeMIlepaTypu BiloOpaxkaeTbcs
3aIporpaMoBaHe 3HAYECHHS TeMIIEpaTypH. Floro MoXHa 3MiHNTH KHOTIKaMH «Binbe
1 «Menme». Temneparypy MOXHa BCTaHOBUTH B mianma3oHi Bim 50°C mo 275°C.
(Y pexumi «Ilima» TemmepaTypa peryaroeThes B aianazoni Big S0°C mo 320°C).

- Ilicas BuOOpy MOTPIOHOTO pEXKUMY, TEMIEpAaTypu 1 4yacy, AOTOPKHITHCA /0
kHOMKH «CtapT/CTomy, 11100 MoYaTH NPUroTyBaHHS B AyXOBiH madi.

4.2.8. HanamtyBaHHs yacy

[Tpu nepiiomMy miAKIIOUEHH] JyX0BOi1 1adu MOTPiOHO HAJAIITYBaTH Yac.

- [Ilo6 yBIMKHYTM MaHEIb KEpyBaHHS, JOTOPKHITHCA J0O CEHCOPHOI KHOIKHU
«YBiMKHYTH / BUMKHYTHY», TyX0Ba mada nepeiie B pe:KiuM O4iKyBaHHS.

- Ilo0 HaymamTyBaTH 4ac, HOTOPKHITHCA O KHONKH «Pexum» 1 yTpumyiTe ii
MPOTATOM 5 CeKyH]I, IOKH He OyJie BUOpaHo 4yac 100Mu.

- Konu B niBiii 4acTHHI 3aCBITUTHCS 3HAYOK 4Yacy, MOXHA HAJIAIITYBaTH TOAUHY,
CEHCOPHUMHM KHomKaMu «biuemie» 1 «MeHmie» nopyd 13 KHONKO «Pexumy».

- [I1o6 3aKkiHYMTH HaJAIITYBaHHS, 3HOBY JOTOPKHITHCS IO CEHCOPHOI KHOMKHU
«Pexum» abo He TopKalTecs KOIHUX KHOIOK MPOTATOM S CEKYH/I.

Yac noTpiOHO HaANaITOBYBAaTH MOBTOPHO TUIBKM MICJS TPUBAJIOTO BUMKHEHHS
KUBJICHHS.

4.2.9. llIBuakuii HArpiB

[IBuakuii HarpiB MpPU3HAYEHHUMN TIJIBKUA IS MIBUAKOTO TMONEPEIHBOTO HATpiBY
ayxoBoi madu o OaxkaHoi Temmeparypu. Lleli pexum He 3acTOCOBYETbCS IUIs
npurotyBaHHs. [locunenuit HarpiB MOkHa BBIMKHYTH B pexkumax «TypOoHarpiau +
Bentunarop», «BepxHiii 1 HWkHIN HarpiB + Bentunsarop», «BepxHidl 1 HIKHIN
HarpiBy, «Ilinay.

- [I1o6 BBIMKHYTH (PYHKIIIIO MMOCUJIEHOrO0 HAarpiBy, NOTpIOHO BHOpaTH MOTPIOHY
(YHKLIIO IPUTOTYBAHHS Ta HATUCHYTU CEHCOPHY KHONIKY «B0O0St».

4.2.10. HanamrTyBaHHs TaliMepa 3BOPOTHOIO BilJIIKY

[eit pexuM Moke OyTH aKTHBOBAHUW HE3AJIEKHO BIiJ 1HIIUX Tporpam. Jlyxoa
mada He TOYNHAE TPUTOTYBaHHS.

- loTopkaiTech 10 KHONKH «Pexum», TOKK Ha TUCIUIET Yacy He 3’ ABUThCS 3HAYOK
TaiiMepa 3BOpOTHOTO BiTiKy 1 gac «00:00».

- Tlokn GmMMae 3HA4YOK TaiiMepa 3BOPOTHOTO BIJJIIKY, HAJaIITyHTe MOTPIOHUN
nepion yacy kHonkamu «bimbimey 1 « MeHtey.

- [licns HanamTyBaHHS 4acy, He HATUCKAWTE YKOJH1 KHOIKH MPOTITOM AEKIIbKOX
cekyHJ1. TaliMep 3BOPOTHOTO BIJJIIKY Oy/i€ BCTAHOBJICHO.

- [Ticist 3akiHUEHHST BCTAHOBJICHOT'O YaCcy BMUKA€ETHCS 3BYKOBHI CUTHAJI, HA €KpaH1
OyMMaTUMe 3HAYOK TaliMepa 3BOPOTHOTO BiJIIKY Ta yac «00:00».

- HatucHith Oyab-sIKy KHONIKY, 11100 BAMKHYTH 3BYKOBUH CUTHAI.
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4.2.11. IlpuroTtyBaHHsI IPOTSITOM MEBHOI'0 YaCy

[le#i pexxum pomoMara€e TOTYBaTH MPOTITOM BHU3HAYEHOTO TIEPIOAY Yacy
(Hanpukiam, MOTPIOHO TOTYyBaTH CTpaBy NpPOTSIroM 2 TroawH). Yac NpUTOTYBaHHS
MO’KHa HAJIAIITYBaTH B PesKMMi O4iKYBAHHSA YU B PO0O0YOMY pPeKHMI.

- [linrotyiite cTpaBy 1 moctasTe ii B 1yxoBy mady. Bubepits noTpiOHUN pexuM 1
TEeMIIEpaTypy IPUrOTyBaHHS.

- HoTopkaiitecs 10 KHOMKU «Pexxum», TOKK Ha AUCIUIET 4acy HE 3’ IBUTHCS 3HAYOK
TpUBajocTi mnpuroTyBaHHs. [loku Taiimep mnepeOyBae B 1bOMY IIOJIOKEHHI,
HaJAITyWTe NOTPiOHY TPUBAIICTh MPUTOTYBaHHS KHOMKaMHU «binbIey 1 « MeHrey.

- [licns 3akiHYEHHS! HAJAIITYBaHHA JOYEKalTeCh, MOKU HA €KpaHi 3 SIBUTHCS Yac
700M, a 3HAYOK TPUBAJIOCTI MMPUTOTYBAHHS IMOCTIMHO CBITUTUMEThCH.

- [Ticns 3akiHYEHHSI MPUTOTYBAaHHS, AyX0Ba Iada BUMUKAETHCS, JTyHA€ 3BYKOBUI
CUTHAJI, Ha €KpaHi OJIMMae 3HAYOK TPUBAJIOCTI MPUTOTYBAHHS.

- HatucHith Oyab-sIKy KHONIKY, 1100 BAMKHYTH 3BYKOBUI CUTHAJ.

4.2.12. BcTaHOBJIEHHS Yacy 3aBeplIeHHs MPUTOTYBAHHS

B umpoMy pexumi ayxoBa mada cama OOYHMCIIOE, KOJU MOTPIOHO MOYaTh
NpurotyBaHHsA. s nporo moTpiOHO HaNAIITyBaTW TPUBAIICTh MPUTOTYBAaHHA 1 4ac
3aBepiieHHd npuroTyBaHHs. (Hampukinaa, moTpiOHO roTyBaTH CTpaBy HpPOTAroM 2
T'OJIUH, 3aBEPIIUTH BHUITIKaHHSA TOTPiOHO 0 19:30 rox).

- [linroty¥ite cTpaBy 1 moctaBTe ii B AyxoBy mady. BubepiTs moTpiOHUN pexuM i
TEMIIEpaTypy NPUTOTYBAHHS.

- loTopkaiitecs 10 KHONIKH «Pexxum», TOKK Ha eKpaHi TUCIIIes Yacy He 3’ SIBUTHCS
3HAYOK TPUBAJIOCTI MPUTOTyBaHHsA. Hanmamrylite 0a)xxaHy TpUBaIICTh MPUTOTYBAHHS
kHonKaMu «binbiey 1 «MeHiey.

- [Ticas boro moTopkanTecs 40 KHONKH «PexXnuMy», TOKW Ha €KpaHi JTUCILIes Jacy
HE 3’SIBUThCS 3HAYOK KIHLIEBOI'O Yacy MPUTOTyBaHHA. Yac 100 Ta 3HAYOK KiHIIEBOT'O
4yacy NPUTroTyBaHHS OJMMaTUMYTh.

- Hanamryiite yac 3aBepiiieHHS NpUTrOTYBaHHS KHONKaMu «binbmey 1 « MeHmey.
[Ticns 3akiHUEHHS HajaINTyBaHb 3aueKalTe, IOKM Ha €KpaHl 3’SIBUThCS 4yac J100H, a
3HAYOK KIHIEBOTO Yacy MPUTOTYBaHHS MOCTIHHO CBITUTUMETHCS.

- JlyxoBa mada oOUMCANTH MOTPIOHMNA Yac JJIsl MPUTOTYBaHHS, BIAHSABIIU Bij
KIHIIEBOTO 4acy TOTOBHOCTI, TPUBAJICTh MPUTOTyBaHHsA cTpaBu. Ilicig 3akiHUEHHS
MPUTOTYBaHHs, AyXoBa mada Mmojac 3BYKOBHI CUTHAJ, Ha €KpaHi OJMMae 3HA4YOK
MPUTOTYBaHHSI.

- HatucHiTh Oyab-Ky KHONIKY, 11100 BUMKHYTH 3ByKOBUI CUTHAJL.

YAC 3ABEPIIEHHSA IIPUT'OTYBAHHSA HE MOYKHA
BCTAHOBUTH, KOJIMU BBIMKHEHO PEXXUM
IMPUT'OTYBAHHSA 3 'PUJIEM.

YBAT'A! SIKIIIO BCTAHOBUTU ABTOMATUYHE
MPUTOTYBAHHS MEPE] BBIMKHEHHSIM PEXKUMY 3
I'PUJIEM, TO MIPUTOTYBAHHS BYJIE CKACOBAHO
MICJISI BABOPY IILOT'O PEXKUMY.
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4.2.13. 3miHa ry4HOCTi 3BYKOBOI'0 CUTHAJIY

- [o0 wnHamamTyBaTH 3BYKOBHI CHTHAJl, HATUCHITH 1 YTPUMYWTE KHOIIKY
«TepmocTtaTy MpoOTAroM 5 CeKyHI, TOKK HE MPO3BYUUThH 3BYKOBUW CUTHAJ.

- [Ticiast KO’KHOTO HACTYIHOTO HATUCKAHHA KHONKU «MeHie» un «biibiie» mopyd
13 kHOMKOIO «TepMmocTary, 3MiHIOEThCS MenoAiss. MokHa BUOpaTu 5 BUIIB 3BYKOBUX
curHaiiB. Skmio BuOparu Bapiant «BumkHeno / Offy, Oyne BUMKHEHO BCi 3BYKH, KpiM
CUTHAJTY TIOTIEPE/HKCHHS 1 CUTHAJIIB PO TIOMUJITKH.

- BubepiTh moTpiOHYy MeJojit0, IMICIS YOro HE HATUCKANTE KOJHMX KHOIIOK.
Bubpana memnonis 30epexeThes.

4.2.14. BiioKyBaHHSI KHOIIOK

briokyBaHHsSI KJaBilll BUKOPHUCTOBYETHCS, MO0 3amoOIrTH BHUIMAJIKOBIM 3MiHI
HaJIalITyBaHb.

- 111006 yBIMKHYTHM OJIOKYBaHHS KJIaBII, CJ1J yTPUMYBAaTH CEHCOPHY KHOIKY
«brokyBaHHS KIaBilD» MPOTIroM 2 CEKyHI, JOKH Ha JUCIIET HE 3’ SIBUTHCS 3HAYOK
0JIOKYBaHHS KJIaBIIIL.

- [Ilo6 BUMKHYTH OJOKYBaHHSI KJaBlll, CJIiJ YTPUMYBATH CEHCOPHY KHOIKY
«bokyBaHHS KJIaBIlD» MPOTATOM 2 CEKyHJ, JOKH 3HAYOK OJOKYBAaHHS KJaBill Ha
JIMCIIJIET HE 3racHe.

Konu BBIMKHEHO OJIOKYBaHHSA KIaBIll, MpalO€ TIIbKA CEHCOpHA KHOIKA
«YBiMkHYTH /| BUMKHYTH». YCi iHIIII KHOTIKH 3a0JIOKOBaHI.

5. KOMILIEKT [TOCTAYAHHS

EnextpuuHna ayxoBa mada I mT
Pemritka 1 mT
Jlexo 2 1T
B KOMILTEKT  Fropecionivni HanpasJsoYl 1 mapa
HOCTAYMAHHA rp 0y KPIMJICHHS 2 mT
BXOINTh KepiBHUIITBO 3 eKcITyaTali I mT
["apaHTiiiHMiA TaJOH I wr
YnakoBka 1 mT
¥ 6. IHCTPYKIISA 3 MOHTAXY JJYXOBOI IIA®U

IHEPEJ BYAb-AKUMU POBOTAMM 3 HAJIAT'O/I’KEHHSI,
YBAT'A! OBCJIYI'OBYBAHHA TOHIO BIAK/JTIOYITHh 1YXOBY
IMA®Y BIJI EJIEKTPUYHOI MEPEXI

MPU BUKOPUCTAHHI JTYXOBOI IIA®U MOXKE

!
YBATA! 3HAJJOBUTUCH JOJATKOBA BEHTHISILIS
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6.1. Lleit po3ain npu3HaYeHUH /17151 KBaTi(hiIKOBAHUX TEXHIKIB 1 MICTUTb IHCTPYKIIIFO
3 BCTAHOBJICHHS Ta OOCIyrOBYyBaHHS yXOBOi madu BiAMNOBIAHO A0 TIIOYUX HOPM
Oe3neKu.

6.2. 3 mipkyBaHb Oe€3MeKH ENEeKTPUYHI 3’€THAHHS NS BapUIbHOI MOBEPXHI 1
JAYXOBOI ITa(y MOBUHHI BUKOHYBATHCS OKPEMO.

VBATA! | 3ABOPOHSIETHCSI CAMOBLIbHHI PEMOHT I 3MIHA
' KOHCTPYKIII IYXOBOI IIA®N!

VBAT'A! JIYXOBA IIA®A MAE OBOB’SI3KOBO BYTH
' 3A3EMJIEHOIO.

6.3. IlpuenHanHs mnpwiagy [0 MeEpexl >KUBICHHS IMOBUHHO BHKOHYBATHUCS
KBaT1(P1IKOBAaHUM CHEL1aTiCTOM 3a YMOBU JOTPUMAHHS JIIFOUUX HOPM Ta IIPaBHUII.

6.4. lyxoBa mraga mae I kiac enekTpwdHOi O€3mekW Ta po3paxoBaHa Ha
MIIKJII0YEHHS 10 JpKepena xkuBieHHs 220-240 B, 50 I'a.

~ " ™
N Cumnin
S 1
Nz I (PO
+ Q
o] =
—n/
/
Kopuunesuii [ L JKoBtuii + 3encnmii
\_ J

BEJIMYUHA CTPYMY JJI51 SABE3IIEYEHHSA
HOPMAJIBHOI POBOTH JYXOBOI IIA®U ITIOBUHHA
BYTHU HE MEHIIIE 16 A.

AKINO BEJIMYUHA CTPYMY MEHIIE 16 A, HEOBXITHO
BUKJIMKATH KOMIIETEHTHOI'O EJIEKTPUKA JIJIS1
3AMIHMU EJIEKTPOITPOBO/JAKMH.

YBAT'A!

6.5. Ilepen miakarOYeHHSM HEOOXITHO MEPEBIPUTH BIAMOBIIHICTh CICKTPHUUYHUX
napameTpiB AyxoBoi mmadu (HEoOXIJHI JaHl BKa3aHl Ha ETHUKETIl Mpuiany,
PO3MIIIIEHIH BHU3Y IPUIAAY) J0 €ICKTPOMEPEKI.

6.6. JlyxoBa mada oOnagHaHa MEpekKeBUM KalejeM 13 IITENCEIbHOI BHIIKOIO.
Po3erka moBHHHA BiANOBIIAaTH TUIOPO3MIPY IUTENCEIbHOI BHJIKM 1 MAaTh KOHTaKTH
3a3eMJICHHS.
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6.7. PozeTka Mae 3HAXOAWTHUCS B JIETKOJOCTYIMHOMY MiICIl JJisi 3a0e3MeueHHs
IIBUAKOTO JIOCTYMY IO INTENCENbHOT BUWIKHU. [IpochinkyliTe mo0 IMIHYp XKUBJICHHS
3HAaXOJIMBCA SKHAWIAM B1 KOPIyCy TyX0Boi madu.

6.8. fAxmo mpuiag HEe BUKOPUCTOBYETHCS TPHUBAIMN Yac, BHMMAaWTE BUIKY 3
PO3ETKH.

6.9. HeoOxinHO BUIANMUTH 3aJHIO MaHEIh MOHTAXHOI Imadu, 3 METOI BUIHHOT
MUAPKYJSAIil moBiTps. [laHens, B sIKy BCTaBIAETHCS JTyXOBKA, IOBUHHA MAaTH 3a30p B
3/IHIN YaCTHHI B pO3MIpi, IIIOHAMeEHTIIe, 75 MM.

6.10. He pexoMeHayeThCcsi BCTAHOBJIIOBATU MpUJIaA TMOPYY 3 XOJIOAWIBHUMHU
yCTaHOBKaMU a00 MOPO3WJIBHUMU anapaTamu, TaK sK TEIJI0 MOXKE BUBECTH iX 3 Jajy.

6.11. CrinbHUIIS Ta MeOJII HABKOJIO IPUJIAy IOBUHHI BUTPUMYBATH TEMIIEPATYPY
Buie 100 °C.

6.12. Bigcranb Mik BapUIBLHOIO MOBEPXHEIO 1 AyXOBOIO miadoro MOBMHHA OyTH
IIIOHAWMEHIIIE 5 CM, SIKIIO 1HIIIe He BKa3aHO B IHCTPYKIIil TOBEPXHI.

6.13. BapiantTn MOHTaXy, MOHT@XHI PO3MIpH 1 PO3MIpH OTBOPY MiJ MOHTaX
JyXOBOI1 1Ay BKa3aH1 HA MAJIIOHKaX 1 B TaOJIMIIL:

557 MM
550 MM
595 MM
575 MM
576 mMm
560/580 mMm
555 mMm
600/590 mm
JIK 5/10 Mmm

L o|n|m|o|a|wm|>

BcraHoBiieHHS 1111 CTIIBHULIO
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BcranoBnenHs 1yxoBoi madu B neHan adbo TymOy

6.14. [Ipu BcTaHOBIJICHHI 1yX0BOI apu JOTPUMYUTECh CUMETPii, BUPIBHSNTE ii 1O
LEHTPY 1 BCTAHOBITH BPiBEHB 3 MA(OIO.

6.15. Bigkpwuiite aBepi 1 3aKpimiTh TyXOBKY M0 MaHEN KyXOHHOI madu yoTupma
IBUHTAaMU KPIIJIEHHS, SIK IOKa3aHO Ha MAJIOHKY.

v
A

e —]
—
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¥ 7. IEPIIE BUKOPUCTAHHSA JYXOBOI IIA®U

HEPEJ{ NEPIIIUM BUKOPUCTAHHSAM PETEJIBHO
YBATA! BUMUITE AKCECYAPH IYXOBOI IIA®U (JIEKA I
PELIITKY).

- BuTArHiTh BCl igKka Ta pelnTKy TyXoBoi madu.

- BubGepith «BepxHiit 1 HuxH1» pekum.

- BcTaHoBITH MakcHUMalIbHY TEMIIEPATYpy.

- 3anuire 1yXoBy mady B boMy cTadi Ha 30 XBHIIKH.

OCKLIbKH IICJIsSl HIPUTOTYBAHHS 3 1IYXOBKH MOJKE
YBATA! BUITHU MAPA, 3ABXK/JIM CTIMTE OCTOPOHb, KOJU
BIIKPUBACTE JIBEPLISITA TYXOBKH

- 3a 1el yac MiAIrpiBarOThCS BCl €IEMEHTH JTyXOBOi Imadu 1 TEmIOo130JIiiHI
Marepiaiu, TOX MOXKE 3'SIBUTUCSA 3amax rapy. Y pasi MNOBTOPHOTO BUAUICHHS 3amaxy
rapy, nepejl IpUroTyBaHHAM i1 B JyXOBI1i mag1 peTesIbHO IPOBITPITH HOTO.

- Ilpu BUKOHAaHHI LMX OMNeEpaliil PEeKOMEHAYEThCS MPOTEPTH IyXOBY Iady
3CepeIMHU BOJIOTOI0, & MOTIM CyXOI0 M’ SKOIO TaHUIPKOIO.

BIIKPUBATOUH JBEPIISITA TYXOBKH, 3ABKINA

!
YBATA! BEPITbCS1 3A PYUKY MO LIEHTPY.

¥ 8. IOPAJIU IIIOJ0 EKOHOMII EJJEKTPOEHEPTI'TI

8.1. IlepenmiueHi HWX4Ye TOpaAW AOMOMOXYTh BaM BHUKOPHCTOBYBAaTH BaIlly
JTYXOBKY €KOJIOTIYHO O0€3MEeUYHUM CIIOCOOOM 1 3 EKOHOMIEIO €JIEKTPOEHEPTIi:

- ¥ nyxoBiil madi ais Kpaioi nepejadi Teria BUKOPUCTOBYETHCS €MalbOBaHI
KYXOHH1 JIEKO TEMHOTO KOJIhOPY.

- Ilpu wactomy BiAKpPUBaHHI JABEPUAT JYXOBKM IiJ Yac MPUTOTYBaHHS XKl
BCEpEINHY MOCTYIa€e MOBITPs, 10 MPU3BOJIUTH A0 BTpaTu eiekTpoeHeprii. Tomy He
PEKOMEHIyEThCS YaCTO BIKPUBATH JIBEPIATA TyXOBOi madu.

- Temyo, mo 3anuImmiIOCs B AyXOBiM Imadi micis mpouecy MPUTOTYBAaHHS 1XKi,
MO>KHa BUKOPUCTOBYBATH JIJIsl IPUTOTYBaHHs HACTYITHOI CTPaBH.

- Ha monepenniii mporpiB ayxoBoi madu notpioHo He meHIne 10 XBUIUH niepen
KOXXHHUM TPUTOTYBAHHSIM TXKI.

- 3aMOpO’KEH1 POAYKTH HEOOX1THO pO3MOPO3UTH IIEPE]] IPUTOTYBAHHSIM.
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- BigkmrouiTe nyxoBy mady 3a KiIbKa XBWJIMH 0 KiHIS IPUTOTYBaHHS iK1 a00
pO3paxyiTe Yac MPUTrOTyBaHHS Tak, MO0 3aKIHUCHHS MPUTOTYBAaHHS BimOyBajocs 3a
pPaxyHOK 3aJIMIIKOBOTO TEILja.

¥ 9. JOTJISIZL TA OBCJIYTOBYBAHHSI

9.1. 3arajgbHa ynCcTOTA

- [lepen moyaTkoM OUHIIIEHHSI MOYeKanTe, o0 TyXOBKa 0X0JI0a.

- [Tics KO’)KHOTO BUKOPUCTAHHS TEIUTY JIYXOBKY CJI1J] JIETKO BUTEPTU FaHYIPKOIO 3
TEIJIOI0 BOJIOKO 1 MUHHUM 3aco0oMm. IloTiMm, 1mie pa3 mpoTpiTh MOBEPXHIO BOJIOTOIO
TaHYIPKOIO 3 YMCTOIO BOJIOIO 1 BUTPITh HACYXO.

- He MoyxHa 3aymmiatv B TyXOBII 3aJIUIITKK 1K1 Ta )KUPY. Taki 3aUIIKH MOXKYThb
MIPUBECTHU O KOPO31i 30BHIIIHBOI 1 BHYTPIIIHBOT HOBEPXHI, a TAKOK CTaTU MPUIHHOIO
MTOKEXKI.

HE MOKHA YACTUTH EMAJIb PDKYUYUMHU
MPEAMETAMU (HAITPUKJIAJ, HOKEM) I
BUKOPHUCTOBYBATH MMOPOILIOK ABO ABPA3UBHI
3ACOBH.

YBAT'A!

9 2. lorasia 3a ymJibHIOBa4eM
- YIIiIbHIOBAY TYXOBKU — HEOOX1THUHN aTpuOyT, 0 3a0e3medye MpoIyKTUBHICTh
IYXOBKHM. 3 4acoM YIIIJIbHIOBaY MOXKE 3a0pynHIOBaTHCS. Y 1bOMY BHIAAKY HOTO
MO’KHA IOYUCTUTH BOJIOTO0 FaHYIPKOIO.
- He MoxHa uncTuTH yuiiyibHIOBaY abpa3uBHUMU 3ac00aMu.
- ¥V pasi, K110 yIiJIbHIOBaY 3HOIIYETHCS a00 pO3pUBAETHCS MOTPIOHO 3BEPHYTUCS
710 aBTOPHU30BAHOTO CEPBICHOTO IICHTPY.

9.3. OuuIeHHs ABEPUST
- [Ipu ckia ABEpLAT BUKOPUCTOBYWUTE BIAMOBIIHI 3aCO0M AJI YUIIECHHS CKJIA.
- [1{06 3usaTH IBepisiTa AYXOBOI Iadu, HEOOX1THO BUKOHATH i, BKa3aH1 HUKYE!

1. Binkpuiite nBepisita JyxoBoi madu:
(




2. 3a JI0TTIOMOT0K0 BUKPYTKH ITOBEPHITH (pikcaTop (2) 10 KiHIIEBOTO MOJ0KEHHS.
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3. 3akpwmiiTe OBEpIsITa, TOKM BOHH HE JOCATHYTH MaiKe€ TMOBHICTIO 3aKPUTOTO
MOJIOKEHHS, 1 3HIMITh IBEpIISITA, MOTATHYBIIH iX Ha cebe.
BcraHoBieHHS BEPUST MPOBOJUTHCS B 3BOPOTHOMY TOPSIIIKY.

(

N

9.4. OunieHHs cKJIa
- [Ipu ounIiieHH1 CKJIa BUKOPUCTOBYITE BIANOBIAHI 3aCO0M 17151 YMILIEHHS CKJIa.
- JI7st 3HATTS BHYTPIIMIHBOTO CKJIa HEOOX1AHO BUKOHATH Aii, TPOLTIOCTPOBAHI Ha
MaJIOHKY:

- _/

1. ITpu BiIKpUTHX ABEPIATAX 3MICTUTH CKJIO JI0 ce0e Y HaMpSMKY A Ta 3HIMITh HOTO
3 KpOHIITEHHY (X).

2. BUTATHITH CKJIO Y HAanpsAMKY B.

BcraHnoBieHHs CKila TPOBOAUTHCS B 3BOPOTHOMY MOPSIKY.
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9.5. Jloruisix 3a XpOMOBAHMMU HANIPABJISIOYMMHU
1106 3HATH XpOMOBaHI HaIPaBJIsAOUl, BUBUIBHITH iX 13 3aTUCKAYiB (a) 1 MAIAMITB,
K MOKa3aHO Ha MAJIFOHKY.

-

N

9.6. OunieHHs TeJeCKONMIYHUX HAMPABJIAIYHX
- 3 4acoM TeJIECKOIIYHI HampaBJIAo4i 3a0pyIHIOIOThCA. Y IbOMY BHUIAIKY iX
MOYKHa OYMCTUTHU TaHYIPKOIO 3 TEIJIOK BOJIOIO 1 MUMTHUM 3aCO00M.
- Ko’kHa 3 TesecKoMmuYHUX HaIpaBJsIlouuX Ma€e PikcaTopH, 3a TOMOMOIrOI0 IKUX iX
MO>KHA 3HIMATH JIUISI OYHIICHHS Y1 BCTAHOBJIIOBATH Ha 1HIIIE MICIIE.

/_

- /

- 11006 BCTAaHOBUTH TENECKOMIYHI HAMpaBJIsAiOyl, MIJBICKTE BEPXHI KPIIJICHHS
TEJIECKOMIYHOI peMKH Ha MOTPIOHMI pPIBEHb XPOMOBAHHUX HAIIPABISIOYUX 1 OJJHOYACHO
MPUTUCHITh HIXKHI KPIIJIEHHS, aX IOKM BOHU 3 XapaKTepHUM KiallaHHSAM He
3a(p1KCYIOThCS Ha KPIMUJIBHOMY MIPYTKY XPOMOBAaHUX HANPABIISIIOYUX.

~
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- 1106 3HATH TenecKOomiYH1 HANPaBJISIOYi, MPUTPUMYMUTE TEJIECKOMIYHY PEUKY 3a
MepeaHIN Kpail 1 BUKOHAWTE OMKCaH] BUIIE MTii Y 3BOPOTHOMY TOPSIKY.

¥ 10. 3SAMIHA JIAMIIA 1YXOBKH

MEPEJI IOYATKOM 3AMIHHU JIAMITU BII’€THAWTE

YBAT'A!
AYXOBY MA®Y BIJI MEPE’KI EJIEKTPOKUBJIEHHS.

10.1. Jlamna 1yXOBKM MOBMHHA BiINOBiIaTH HACTYITHUM NapaMeTpaM:
- Bucoxka Temnocrtiiikicts — go 300 °C

— Enextpuuni napametpu: 220-240 B, 50 '

— Iloryxnicts — 15 BT.

10.2. 3amina Jamnu:

— 3HIMITh CKJISIHY 3aXUCHY Kpuuiky (A), @
MOBEPHYBIIH ii MPOTH TOAMHHUKOBOI CTPUIKH. A

— 3HATU JaMIIOYKYy, TNOBEPHYBIIU il MpPOTHU FN °

y ) A2y . —T300°C

TOJUHHUKOBOI  CTPUIKH, a00  MOTSTHYBIIH TN
Ha cebe. 3a1eKHO BiJl TUITY JIAMIIH.

— YCcTaHOBKa  JaMIIM  IIPOBOJMTBCA B ZaN ~A
3BOPOTHOMY IOPSAKY a

11. MOXKJIMBI HECITPABHOCTI
TA CIIOCOBHU iX YCYHEHHSI

B ) KOTHOMY PA3I HE HAMATAUTECS
BIJIPEMOHTYBATH JJYXOBY IIA®Y CAMOCTIAHO.
PEMOHT INPUJIIAAY HEOBXIZTHO NPOBOAUTH TIVIbBKH
B ABTOPU30BAHOMY CEPBICHOMY HEHTPI.

YBAT'A!

[Tepmr Hixk 3aTenedOHyBaTH 0 CEPBICHOTO MEHEIKEpa, MEepPeBIpTe MOMKIUBICTD
JIETKOTO YCYHEHHS MPOoOJeMH 3a JOMOMOI'OI0 HHXKU€ HABEJIEHOTO CITUCKY.
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HecnpasBHocri

Moxiausi npuunHu/MeToau YCYHEeHHS

JlyxoBa mada He
BMUKA€ETHCS

[lepeBipTe HAsBHICTH CTPYMY B PO3ETIIL, IPH
HEOOX1JHOCTI BBIMKHITEH 200 3aMiHITh
3aII001KHUKH.

JyxoBa mada He
HarpiBa€eThCs

[lepeBipTe, un KepyBaHHs TeMIIEPaTypPOIO
TyXOBOI Ia(u HaJAIITOBAHE MPABUILHO.
ITepeBipTe, UM 3aKpUTI JIBEPIISTA.

He nparroe miacBiTka

[TepeBipTe HasBHICTb CTPYMY B PO3ETIIL, IIPU
HEOOXITHOCTI BBIMKHITH 200 3aMiHITh
3amo01KHUKH

HecnpaBua namna, npu HEOOX1THOCTI 3aMIHITh
JTamIy.

JlyxoBa miaga He BBIMKHEHa.

KHonKku HEe HATHUCKAIOThCS
HaJIC)KHUM YHMHOM

Ha maneni kepyBaHHs € Bojiora. Butpits nanesnnb
KEepyBaHHS Ta MOBTOPITH CIIPoOy.

[TepeBipTe, un akTHBHA GYHKIIISI OJOKYBaHHS
KHOIIOK.

IIpu HarpiBanHi i
OXOJIO/KCHHI1 TyXOBKH,
9YTH 3BYKH METaTy

MeraneBi mpeAMETH MOXKYTh BUJaBaTH 3BYKHU
BHACIIJIOK pO3IIMPEHHS MTpU HarpiBanHi. Lle He €
MOJIOMKOIO.

[Ipu po6oTi TyXOBKM 3 HET
BUXOJIUTH Mapa.

[Ipu HarpiBaHHi 1K1, 10 TOTYETHCA MOXKE
YTBOPIOBATHUCS Mapa, BOHA BUXOAUTUME HA30BHI.
PekomMeH/10BaHO BBIMKHYTH BUTSIKKY a00
3a0€3Ne4YnTH MPOBITPIOBAHHS MPUMIILIEHHS.
BuaisieHHs napu — HOpMaJibHa CUTYallisl.

HepiBHoMmiphe
IPUTOTYBaHHS B JyXOBIH
madi

[TepeBipTe, un MpaBUIBLHO BCTAHOBJICHA
TEeMIEepaTypa 1 po3TalloBaHe JEKO.

He BinkpuBaiiTe nBepusita 4acTto, SKIIO CTpaBu
HE TIOTPIOHO MepeBepTaTH ]| Yac TOTYBAaHHS.
SIk110 BM 4acTo BIIKPUBAETE JBEPIAITA,
TeMIlepaTypa BcepeauHi Oyie HUKUOIO, 1 11e
BILJIMBAE HA PE3YJIbTAT MIPUTOTYBAHHSI.

Bentwisitop
OXOJIOJKEHHS TIPOJIOBKYE
MPaIOBATH ITiCIIS
BUMKHEHHS JyXO0BOI madwu

Jleskuil yac eeKTpOHHUN BEHTUIATOP TyXOBO1
mapu aBTOMaTUYHO MPOJIOBKYE POOOTY st
0XO0JIOKeHHS 1yX0Boi madu. Konu enexTpoHHi
JeTalll OXOJIOHYTh, BEHTHJIATOP aBTOMATUYHO
BUMKHETBCSI.

JyxoBa mada
BUMUKAETHCS
aBTOMATUYHO

Sxo micns BKITIOYEHHS AyX0Boi madu ado
ICJISt 3aBEPIICHHS TPOTPaMH TOTYBaHHS HE
BUKOHAHO OJIHOT i1, TyXxoBa mada
ABTOMATHUYHO BUMKHETBCS JIJIsI 30€peIKCHHS
€JICKTPOEHEPTi.
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¥ 12. TAPAHTII BUPOBHUKA

12.1. BupoOHuK rapantye HOpMallbHy poOOTy AyxoBoi madu mnporsarom 60
MicSIlliB 3 THA TPOAAXY 4epe3 po3IpiOHYy TOPTroBY MEpPEXKy 3a YMOBU JOTPUMAHHS
CIIO’KMBAYEM IMPABUII TPAHCTIOPTYBAHHS, 30€piraHHs, MOHTaXy Ta eKCIUTyaTallli.

12.2. Tlpu BIACYTHOCTI TO3HAYKH MPO JAaTy MPOJAXy TrapaHTIMHUN TEepMiH
OOYHUCITIOETHCS 3 MOMEHTY BUTOTOBJICHHS.

12.3. Y Bunaaxy HeKOpeKTHOI poOOTH JyX0BOi madu 3 BAHU BUPOOHUKA ITPOTITOM
rapaHTIMHOTO TEPMiHY CHOXKMBAa4 Ma€ MPAaBO TAPAaHTIMHOTO PEMOHTY B CEPBICHUX
[EHTpax, aAPecH AKX BKa3aH1 B TapaHTIHHOMY TaJIOHI Ta Ha CalTi TOPrOBOi MapKHU.

12.4. TIpu 3BepHEH1 B CEPBICHUI LIEHTP CJIIJT TOBITOMUTH:

— Tun HecnipaBHOCTI.

— Mogens npunany.

— Cepiitnuit Homep (HaHa iH(dOpMallis po3MillieHa Ha 3aBOJICHKINA TaOIUUIll BHU3Y
npuiagy).

12.5. Tepmin ciyx0u myxoBoi madu 10 pokis.
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TO THE BUYERS ATTENTION!

It order to confirm your right to warranty service, we ask you to keep a receipt
together with a warranty coupon, which shall be fully filled-in with mandatory
indication of date of sale, signature and stamp of the store. Failure to comply with
this requirement deprives you of the right to warranty service.

When purchasing, ask for inspection of the oven in your presence!

DEAR BUYER!

We are grateful that you have selected products of ELEYUS. We did our best so
you could be satisfied with your choice.

- 1. GENERAL INSTRUCTIONS

1.1. Before installation and operation of the oven, you shall carefully read our
recommendations, keeping to which will ensure reliable operation of the appliance. Do
not throw out this manual, as with due time it may give answers to the arising questions.

BEFORE STARTING ITS OPERATION (ACTIVATION),
ATTENTION! THE APPLIANCE SHALL BE STORED AT ROOM
TEMPERATURE FOR NO LESS THAN TWO HOURS.

1.2. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).

USAGE OF PRODUCT FOR PURPOSES OTHER THAN
HOUSEHOLD IS UNACCEPTABLE!

ATTENTION! WHEN USING THE OVEN FOR OTHER PURPOSES
THERE IS A RISK OF GETTING INJURIES AND
DAMAGING THE PRODUCT, AND THE WARRANTY
WILL NO LONGER BE VALID!

23



1.3. Unpack and inspect the product. In case of detecting transportation damage,
do not connect the oven and contact a sales organization where you purchased the
appliance.

1.4. Children under 8 and persons with psychological, sensor, mental disorders or
lack of experience may use the appliance only under supervision or after appropriate
instruction and when understanding possible danger.

1.5. The oven shall be installed only by a qualified expert or authorized service
center expert due to the recommendations provided by the manufacturer with the
observance of all norms and laws in this area, as well as requirements of local power
supply companies.

1.6. The manufacturer shall not be liable for any damages or breakdowns caused
by improper installation, operation or repair of the product.

1.7. The manufacturer reserves the right to modify the product in order to improve
its quality and technical parameters.

1.8. Technical specifications of the oven are indicated in this user manual and on
the label attached to the body.

- 2. TECHNICAL SAFETY RULES

IT ISPROHIBITED TO CONNECT THE OVEN TO THE
POWER LINE OF THE SURFACE AS WELL AS TO USE
ATTENTION! FOR CONNECTION OF THE OVEN SOCKETS
WITHOUT GROUNDING CONTACT. KEEP THE WIRE
FROM MECHANICAL AND THERMAL DAMAGE.

2.1. The appliance may be used only in well-conditioned premises.

2.2. Electrical safety is guaranteed only if there is an effective grounding made in
accordance with the rules of electrical safety. This is a mandatory requirement. If there
are any doubts, contact the installation expert who will check your grounding system.
The manufacturer is not liable for the damage caused by lack of grounding or its
malfunction.

2.3. Installation of the appliance and its service shall be carried out by authorized
installation expert, technical service staff.

2.4. Do not leave the operating appliance unattended.

2.5. Do not allow children to play with the device.

2.6. Do not allow persons not familiar with this user manual to use the oven without
your supervision.

2.7. It is forbidden to change the product design and perform repairs by persons not
authorized by the manufacturer.

2.8. If one of the knobs does not turn, don’t try to press harder — immediately
contact our service for repair.

2.9. Do not use steam cleaners to clean the oven. There is a risk of electric shock.
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2.10. When using other kitchen electrical appliances near the oven, keep the wires
away from the hot parts of the device.

2.11. In case of a long absence (business trips, vacations, etc.), disconnect the oven
from the electrical network.

2.12. It is prohibited to place flammable substances (alcohol, gasoline, etc.) next to
the operating oven.

SEPARATE PARTS OF THE APPLIANCE ARE
HEAVILY HEATED DURING OPERATION AND
ATTENTION! | REMAIN HOT FOR A LONG TIME. DO NOT FORGET

ABOUT IT AND MAKE SURE CHILDREN DO NOT
PLAY AROUND THE OVEN EVEN AFTER COOKING.

2.13. In the event of a fire, do not throw water into it. There is a risk of burns!
Cover the flame with a thick cloth to prevent oxygen from reaching the fire, and switch
off the appliance (power off).

2.14. Place the dishes so that it would be impossible to flip the dishes by
accidentally touching the handles by hand.

2.15. Do not place on one grid dishes that weight more than 5 kg.

2.16. Keep the oven clean, as food leftovers may catch on fire.

2.17. In case of extraordinary situation, power off the oven, call the service center
a telephone number of which is specified in the warranty document.

2.18. The regulators of non-operating oven must be in off position.

2.19. When using the oven for the first time, the insulation materials and heating
elements evolve smell. Therefore, do not put food into the oven at the first turn. First,
turn on and wait until the smell disappears, and then start cooking.

2.20. Always use heat-shielded gloves when placing or taking out the dishes of the
oven,

2.21. Do not cook or roast on the surface of the oven under any circumstances. Do
not place the baking tray directly on the bottom of the oven.

3. BASIC TECHNICAL SPECIFICATIONS

3.1. The oven is intended for cooking, shall be used exclusively in a household and
meets the requirements of the Technical regulation of low-voltage electrical equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1067), Technical regulations on electromagnetic compatibility of equipment
(Resolution of the Cabinet of Ministers of Ukraine dated December 16, 2015 No.
1077).
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3.2. Construction of the device
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Oven with touch control

. Control panel

. Touch control display

. Upper heating element (grill)
. Inner light bulb

. Convection heating element
. Convector fan

. Inner glass oven door

. Oven door

. Sticker with technical data

O©Ooo~~No ol WwNPE

The oven door closes slowly by
itself when it is released just before
the closed position.

Take care removing cookware
and/or accessories out of the oven.
Hot meals or accessories can cause
burns.

The accessories may deform with
heat. Once they have cooled down,
they will recover their original
appearance and performance.



Insert the accessory to the correct position inside the oven:

— Allow at least a 1 cm space between the fan cover and accessories.
— Trays and wire grids can be positioned on any level from of 1 to 7.
— Telescopic rail can be positioned on levels T1, T2, 3,4, 5, 6, 7.

— Level 3 is recommended for single level cooking.

— Level T2is

recommended for single level cooking with the telescopic rails.

— Level 2 and Level 4 are recommended for double level cooking.

4. USE OF PRODUCT

ATTENTION!

THE ORDER OF THE OPERATING MODES LISTED IN
THE TABLE MAY DIFFER FROM THE ORDER IN
WHICH THEY ARE LOCATED AT YOUR PRODUCT.

4.1. Oven Functions

Mode

Name and description of the function

L
0

Defrost Function:

The oven’s warning lights will switch on and the fan will start to
operate. To use the defrost function, place your frozen food in the
oven on a shelf in the third slot from the bottom. It is
recommended that you place an oven tray under the defrosting
food to catch the water accumulated due to melting ice. This
function will not cook or bake your food, it will only help to
defrost it.

@

Turbo Heater + Fan Function:

The oven’s thermostat and warning lights will switch on, and the
ring heating element and fan will start operating. The turbo
function evenly disperses the heat in the oven so all food on all
racks will cook evenly. It is recommended that you preheat the
oven for about 10 minutes.

Bottom Heater Function:

The the lower heating element will start operating. The lower
heating function is ideal for heating pizza as the heat rises from
the bottom of the oven and warms the food up. This function is
appropriate for heating food instead of cooking.

Top and Bottom Heaters Function:

The oven’s thermostat and warning lights will switch on, and the
lower and upper heating elements will start operating. The static
cooking function emits heat, ensuring even cooking of food. This
Is ideal for making pastries, cakes, baked pasta, lasagna and pizza.
Preheating the oven for 10 minutes is recommended and it is best
to use only one shelf at a time in this function.
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Top and Bottom Heaters + Fan Function:

The oven’s thermostat and warning lights will switch on, and the
upper and lower heating elements and fan will start operating.
This function is good for baking pastry. Cooking is carried out by
the lower and upper heating elements within the oven and by the
fan, which provides air circulation, giving a slightly grilled effect
to the food. It is recommended that you preheat the oven for about
10 minutes.

Pizza Function:

The oven’s thermostat and warning lights will switch on, and the
ring, lower heating elements and fan will start operating. This
function is ideal for baking food, such as pizza, evenly in a short
time. While the fan evenly disperses the heat of the oven, the
lower heating element ensures baking of the food.

Faster Grilling Function:

The oven’s thermostat and warning lights will switch on, and the
grill and upper heating elements will start operating. This function
is used for faster grilling and for grilling food with a larger surface
area, such as meat. Use the upper shelves of the oven. Lightly
brush the wire grid with oil to stop food sticking and place food in
the center of the grid. Always place a tray beneath the food to
catch any drips of oil or fat. It is recommended that you preheat
the oven for about 10 minutes. The oven temperature should be
adjusted to 190 °C.

Double Grill and Fan Function:

The oven’s thermostat and warning lights will switch on, and the
grill, upper heating elements and fan will start operating. This
function is used for faster grilling of thicker food and for grilling
of food with a larger surface area. Both the upper heating elements
and grill will work along with the fan to ensure even cooking. Use
the upper shelves of the oven. Lightly brush the wire grid with oil
to stop food sticking and place food in the center of the grid.
Always place a tray beneath the food to catch any drips of oil or
fat. It is recommended that you preheat the oven for about 10
minutes. The oven temperature should be adjusted to 190 °C.

3D Function:

The oven’s thermostat and warning lights will switch on, and the
ring heating element, top heating element, bottom heating element
and fan will start operating. The 3D function evenly disperses the
heat and fastly in the oven so all food on all racks will cook and
evenly. Cooking time will be shorter than others functions. It is
recommended that you preheat the oven for about 10 minutes.

In addition, this function will make your pastry food baked more
fluffy and soft.
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VapClean Function:
Set your oven function to the function that includes the vap clean
symbol (Bottom, Bottom+Fan, Turbo or Top+Bottom Function. It

N may differentiate among models.) at 90 °C to operate Vap Clean
¢¢ function. Pour 200-250 ml of water into the tray. In some models
there is a cavity which is stated on the oven base. In this models

pour 200-250 ml of water into this cavity. Start the oven and
Vapclean will take approximately 30-60 minutes to prepare your
oven for easy cleaning

4.2. Touch control

4.2.1. The appliance is operated using touch control sensors. The functions are
controlled by touching the sensor fields.

4.2.2. When you are using the controls, make sure that you touch the sensor field
correctly. If your touch is too flat or too small the sensors will not operate correctly.

4.2.3. The control unit will switch off after 5 minutes if no function is selected or
changed.

4.2.4. The cooling fan will switch on automatically in order to keep the surfaces of
the appliance cool. The fan will continue to run until it automatically switches off, even
after the oven has been switched off.

4.2.5. Control panel structure:

( ™
el BFEREB
® » ¢ o HEEH. BEES g
& 88 — @ -+ — g + @
h J/

4.2.6. The function of the touch buttons is described below:

@ On/Off @ Mode 3 Thermostat
-t - . ‘ : : = Temperature
-y | Time Display '\t) Cooking Time = Bar

o o Temperature C‘E\ Cooking End P\‘ Meat Probe
| Display ' Time stop Stop
— Minus Q Minute Minder 9 Meat Probe
+ Plus A Auto Cooking @ Boost
] 00 Function
DIl Play/Pause 5) Key Lock 00 Menu
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4.2.7. Oven Function Selection

- Touch the ON/OFF sensor for 2 seconds to switch the control unit on. The oven
will enter “WAIT” mode. Defrost function comes as a default on “WAIT” mode.
However, unless the PLAY/PAUSE sensor is pressed, the function will not start.

- During this mode, you will be able to select the desired cooking functions, adjust
the temperature, activate the “BOOST” function, as well as adjust the cooking time,
end time, Minute Minder timer and the time of day.

- During “WAIT” mode, the desired cooking function can be selected by touching
the Function Menu sensor button. Each touch on the Function Menu sensor will change
the oven function, as shown below (some of these cooking functions may not be present
in your cooker model):

Defrost — Turbo — Bottom — Bottom and Top —Bottom and Top with Fan —
Pizza — Faster Grilling — Double Grill with Fan — 3D — Vap clean

- The operated heaters related to the selected function will be displayed.

- When a cooking function is selected using the Function Menu sensor, the
previously selected temperature value will show on the Temperature display. This can
be adjusted using the PLUS and MINUS sensor buttons on the side of the temperature
button. The temperature can be adjusted within the range of 50°C to 275°C.
(Temperature can be adjusted within the range of 50°C to 320°C in Pizza function).

- After the desired function, temperature and time have been selected, touch the
PLAY/ PAUSE sensor to start the oven function operation.

4.2.8. Adjusting the Time of Day

When the oven has been installed, the time of day must be set according to the
following instructions.

- Touch the ON/OFF sensor to switch the oven on and enter “WAIT” mode.

- During this mode, touch the MODE sensor button for 5 second until the day time
IS selected.

- The symbol for the time will illuminate on the left side and you can adjust it using
the PLUS and MINUS sensor buttons on the side of the MODE button.

- To complete the time adjustment, touch the MODE sensor once again or do not
touch any button for 5 seconds.

The time will only have to be set again if the appliance is disconnected from the
power supply for a long period of time.

4.2.9. Boost Function

This function is used to shorten the preheating time. Use this function to heat the
oven the desired temperature as quickly as possible. This mode is not appropriate for
cooking. You can preheat in Turbo, Fan, Static or Pizza functions.

- In order to preheat, it is sufficient to press the BOOST sensor after selecting the
desired cooking function.
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4.2.10. Adjusting the Minute Minder

- Touch the MODE sensor until the Minute Minder symbol illuminates on the Time
display and “00:00” appears.

- Adjust the desired time period for the warning signal using the PLUS and MINUS
sensor buttons while the symbol is flashing.

- When you have completed the adjustment, do not press any buttons for a few
seconds, then the Minute Minder timer will be set.

- When the timer reaches zero, an audible warning will sound, and the Minute
Minder symbol and “00:00” will flash on the Time display.

- Press any button to stop the audible warning and the symbol will disappear.

4.2.11. Adjusting the Cooking Duration Time

This function helps you to cook for a fixed period of time. The cooking time can
be adjusted during “WAIT” mode or during “OPERATING” mode.

- Prepare the food for cooking and put it in the oven. Then select the desired
cooking function and the temperature.

- Touch the MODE sensor button until you see the Cooking Time symbol on the
Time display. Set the required cooking period using the PLUS and MINUS sensors
while the timer is in this position.

- When you have completed the adjustment, wait until the current time of day is
displayed and until the Cooking Time symbol remains illuminated.

- When the timer reaches zero, the oven will switch off, an audible warning will
sound and the Duration Time symbol will flash on the Time display.

- Touch any sensor on the control unit to end the sound.

4.2.12. Adjusting the Cooking End Time

This function is used to begin cooking after a certain period of time and for a
specific duration of time.

- Prepare the food for cooking and put it in the oven. Then, select the desired
cooking function and the temperature.

- Touch the MODE button until you see the Cooking Time symbol on the Time
display. Set the required cooking period using the PLUS and MINUS sensor.

- When you have completed the adjustment the Cooking Duration Time, touch the
MODE sensor button until you see the Cooking End Time symbol on the Time display.
The time of day and the Cooking End Time symbol will flash.

- Set the required finish time using the PLUS and MINUS sensors. When you have
completed the adjustment, wait until the current time of day is displayed and until the
Cooking End Time symbol remains illuminated.

- The oven will calculate the operating time by deducting the cooking period from
the set finishing time, at which it will stop operating. The timer will give an audible
warning and the Duration Time symbol will flash.

- Touching any button on the timer will end the audible warning.
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THE COOKING END TIME CANNOT BE SET WHEN
THE GRILL FUNCTIONS ARE ACTIVATED.

ATTENTION! | IF THE COOKING END TIME WAS SET BEFORE
ACTIVATING THE GRILL FUNCTIONS, THE
COOKING END TIME WILL BE CANCELED AFTER
THE GRILL FUNCTIONS ARE SELECTED.

4.2.13. Sound Adjustment

- To change the warning signal sound, while the time display shows the time of
day, press and hold the THERMOSTAT sensor button for 5 seconds until there is an
audible signal sound.

- After that, different signal sound will be heard each time the PLUS and MINUS
buttons next to the thermostat button are pressed. There are five different types of signal
sounds. If "Off" is selected, all sounds will be turned off except alarm and error sounds.

- Select the sound you want and any other do not press a button. After a short time
the selected beep will be recorded.

4.2.14. Key Lock Function

The key lock is used to avoid unintentional changes to oven settings.

- To activate the key lock, touch the KEY LOCK sensor button for 2 seconds until
you see Key Lock symbol on the display.

- To deactivate the key lock, touch the KEY LOCK sensor for 2 seconds until the
key lock symbol disappears from the display.

When the key lock is engaged, only the ON/ OFF sensor button can be activated.
All other buttons will remain locked.

5. CONTENTS OF DELIVERY

Electric oven 1 pcs

Grid 1 pcs

DELIVERY SET | Baking tray 2 pcs
INCLUDES | Telescopic Rails 1 pair
Fixation bolts 2 pCs

Operating manual 1 pcs

Warranty certificate 1 pcs

Package 1 pcs
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¥ 6. OVEN INSTALLATION INSTRUCTIONS

DISCONNECT THE OVEN FROM THE POWER
I
ATTENTION! SOURCE PRIOR TO ANY WORKS, SERVICES ETC.
WHEN USING THE OVEN, YOU MAY NEED EXTRA
I )
ATTENTION! VENTILATION.

6.1. This Section is intended for qualified technicians and contains installation and
service instruction corresponding to current safety norms.

6.2. Due to the safety requirements, electrical connections for cooking surface and
oven shall be carried out separately.

UNAUTHORIZED REPAIRS AND RECONSTRUCTION
I
ATTENTION! OF THE OVEN ARE PROHIBITED!
|ATTENTION! THE OVEN MUST BE GROUNDED.

6.3. Connection of the appliance to the power network shall be carried out by a
qualified expert subject to the applicable rules and regulations.

6.4. The oven has Class | of electrical safety and is designed for connection to the
power sources 220-240 V, 50 Hz.

e 2
N Blue
Nz I &n
._J1||=. Q
—nf
-
Brown [ Yellow+Green

INTENSITY OF CURRENT TO ENSURE THE NORMAL
OPERATION OF THE OVEN SHOULD BE AT LEAST 16 A.
ATTENTION! IF THE CURRENT VALUE IS LESS THAN 16 A, IT IS
NECESSARY TO CALL A QUALIFIED ELECTRICIAN TO

REPLACE THE WIRING.
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6.5. Prior to connection it is necessary to check conformity of the electrical
parameters of the oven (necessary data is indicated on the factory nameplate placed
below the device) to the power network.

6.6. The oven is equipped with a network cable with a plug. The socket should
match the size of the plug and have grounding contacts.

6.7. The socket shall be in an easily accessible place for quick access to the plug.
Make sure the wire is as close to the oven as possible.

6.8. If the appliance is not used for a long time, remove the plug from the socket.

6.9. It is necessary to remove the back panel of the cabinet for free circulation of
air. The panel in which the oven is inserted must have a gap at the back of at least 75
mm.

6.10. It is not recommended to install the appliance near refrigeration units or
freezers, as heat can disable them.

6.11. The worktop and furniture surrounding the appliance must be made of
materials resistant to temperatures above 100 °C.

6.12. The distance between the cooking surface and the oven should be at least 5
cm, unless otherwise indicated in the cooking surface manual

6.13. The installation options, installation dimensions and hole size for installation
of the oven are shown in the figure.

557 mm
550 MM
595 MM
575 MM
576 mm
560/580 MM
555 mm
600/590 MM
JIK 5/10 MM

Lio|nmojaw|>

Installation under the worktop
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Installation in a wall unit

6.14. When installing the oven, observe symmetry, level it in the center and with
the cabinet.

6.15. Open the door and fix the oven to the cabinet panel with four fixation bolts,
as shown in the figure.
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¥ 7. THE FIRST USAGE OF THE OVEN

BEFORE THE FIRST USAGE, CLEAN THE
ATTENTION! ACCESSORIES OF THE OVEN THOROUGHLY
(BAKING TRAYS AND GRID).

- Remove all baking trays and grids from the oven.
- Set the knob at the “Top and Bottom™ heating.

- Set the maximum level of the temperature.

- Leave the oven at this state for 30 minutes.

AS AFTER COOKING THE STEAM MAY COME OUT
ATTENTION!| OF THE OVEN — STEP ASIDE WHEN OPENING THE
DOOR.

- During this time, all the elements of the oven and heat-insulating materials are
heated, so the burning smell may appear. In case of repeated burning smell, carefully
ventilate the oven before cooking food.

- When performing these operations, it is recommended to wipe the oven inside
with a damp, and then a dry soft cloth.

WHEN OPENING THE DOOR OF THE OVEN, ALWAYS

|
ATTENTION! GRASP THE HANDLE IN THE MIDDLE.

¥ 8. RECOMMENDATIONS ON POWER SAVING

8.1. The following tips will help you use your oven in an environmentally friendly
and energy efficient way:

- For the better heat transfer in the oven are used enameled dark-colored kitchen
utensils.

- In the event of frequent opening of the oven door while cooking, air enters the
interior, which leads to the loss of electricity power. Therefore, it is not recommended
to open the oven door frequently.

- The heat remaining in the oven after the cooking process may be used for cooking
the next meal.

- Before each cooking, it takes not less than 10 minutes to pre-heat the oven.

- Frozen products need to be defrosted prior to cooking.

- Turn off the oven for a few minutes till the end of cooking, or set the timer so that
cooking was finished at the expense of the remaining heat.
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¥ 9. CARE AND SERVICE

9.1 General cleaning

- Wait for the oven to cool down prior to cleaning.

- After each usage, the warm oven should be wiped with a light moist cloth. Then,
wipe the oven over again with a wet cloth and dry it.

- No residues of food and grease in the oven should be left in the oven as these
residues can cause corrosion of the outer and inner surfaces, and also cause fire.

IT ISNOT ALLOWED TO CLEAN THE ENAMEL WITH
ATTENTION! | SHARP OBJECTS (AS KNIVES) AND USE POWDER OR
ABRASIVE AGENTS.

9.2. Taking care of seal

- Oven seal is an essential attribute that provides oven performance. Over time, the
seal may become dirty. In this case it may be cleaned with a moist cloth.

- It is not allowed to clean the seal with abrasive agents.

- If the seal wears out or ruptures, contact an authorized service center.

9.3. Cleaning the door

- When cleaning the glass, use appropriate glass cleaning agents.

- Before cleaning the oven door glass, you must remove the oven door, as shown
below.

1. Open the oven door.
f
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2. Open the Iocking catch (a) (with the aid of a screwdriver) up to the end position

[

_J

3. Close the door until it almost reaches the fully closed position and remove the

door by pulling it towards you.

The installation of glass shall be carried out in reverse order

(

N

9.4. Cleaning glass
- When cleaning the control panel glass and door glass, use appropriate glass

cleaning agents.
- To remove the inner glass, perform the actions illustrated in the figure

\

s

/

.

1. Push the glass in the direction of F and release from the location bracket (x)

2.Pull the glass out in the direction of A.
The installation of glass shall be carried out in reverse order
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9.5. Taking care of the Wire Shelf
To remove the wire rack, pull the wire rack as shown in the figure. After releasing
it from the clips (a), lift it up.

(

.

9.6. Cleaning telescopic rail

- Over time, the telescopic rail may become dirty. In this case it may be cleaned
thoroughly with warm water, detergent and a soft clean cloth.

- On each telescopic rail there are fasteners that allow you to remove them for
cleaning and repositioning.

—

Fastener

(. /

- Hang the telescopic rail top fasteners on the side rack level reference wire and
simultaneously press the bottom fasteners until you clearly hear the fasteners clip into
the side rack level fixing wire.

T R

0 b

b 0 b
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- In order to remove, hold the front surface of the rail and repeat the previous
instructions in reverse.

10. REPLACING THE LIGHT BULB IN THE OVEN

DISCONNECT THE OVEN FROM THE POWER

I
ATTENTION: SOURCE PRIOR TO REPLACING THE LIGHT BULB.

10.1. The oven light bulb shall match the following parameters:
- High thermal resistance — up to 300 °C
- Electrical parameters: 220-240 V AC 50 Hz

- Power -15W
10.2. Replacing the light bulb: @
— Remove the protective glass cover (A) by £
turning it counterclockwise. &z ——T300°C
- Remove the light bulb by turning it
counterclockwise or pulling it towards yourself A _A
depending on the type of lamp. é Gl
- Placing the light bulb is carried out in reverse
order.
b 11. POSSIBLE MALFUNCTIONS AND TROUBLESHOOTING.
IN ANY CASE DO NOT TRY TO REPAIR THE OVEN BY
ATTENTION! YOURSELF.

REPAIRS SHALL BE CARRIED OUT ONLY IN AN
AUTHORIZED SERVICE CENTER.

Before contacting a service center, check for possibility of easy troubleshooting the
problem by using the list below.

Problem Possible causes/ troubleshooting:
- Check the current supply of the socket, if
The oven does not heat up necessary, switch on or replace the fuses.

- Check that the door is closed.

- Check the current supply of the socket, if
necessary, switch on or replace the fuses.

- Defective light bulb, replace bulb if necessary.

- The oven is turned off.

The lights do not work
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Problem

Possible causes/ troubleshooting:

The timer buttons cannot
be pressed properly.

There is moisture on the control panel. Remove
the moisture and try again.
Check whether the key lock function is set.

When heating and cooling
the oven, metal sounds are
heard

When heated, metal objects may make sounds
due to expansion. This is not a malfunction.

The steam is coming out
of the working oven.

When heated, the food may emit steam that will
go outside. It is recommended to turn on the air
extraction or ventilate the room. Emission of
steam is not a malfunction.

Cooking is uneven within
the oven

Check that the recommended temperatures and
shelf positions are being used.

Do not frequently open the door unless you are
cooking things that need to be turned. If you open
the door often, the interior temperature will be
lower and this may affect the results of your
cooking.

The cooling fan continues
to operate after the oven is
switched off.

Electronically-controlled oven fan automatically
runs for a certain amount of time to cool the
oven. The fan switches off automatically when
the electronic components have cooled
sufficiently.

e 12. MANUFACTURER WARRANTY

12.1. The manufacturer guarantees correct operation of the oven within 60 months
from the date of sale through the retail network if the consumer adheres to the rules of
transportation, storage, installation and operation.

12.2. In case of absence of a sales date mark, the warranty period is calculated from

the manufacture date.

12.3. In the case of improper operation of the oven within the warranty period, the
consumer has the right to warranty repair at the service centers, addresses of which are
indicated in the warranty coupon and on the website of the trademark.

12.4. When contacting the service, you should inform:

— Type of malfunction.
— Model of the device.

— Serial number (this information is indicated on the nameplate at the bottom of the

appliance).

12.5. Life span of the oven — 10 years.
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